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Abstract 
Factoring the most affective elements into a tangible product is the core of Kansei design. Accordingly, one 
promising means to innovate the local food is to incorporate essential features of renowned international cuisine 
into the local gastronomy to serve as a destination marketing enabler. This paper proposes an evaluation 
framework by employing Analytic Network Process (ANP) and Borda count method to select an icon dish of 
innovative Hakka-Kaiseki hybrid cuisine for a local Hakka restaurant in Taiwan. The decision group has selected 
“Shrimp Tofu” as the icon dish to promote food tourism. The results show that the Kaiseki features have surpassed 
the Hakka features; among which, the foremost feature is shape, followed by color, material, and savory. The 
findings provide useful culinary guides to facilitate the chefs to develop more Kansei cuisine dishes. 
 
© 2012 Published by Elsevier Ltd. Selection and/or peer-review under responsibility of the Asia 
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1. Introduction 
Food tourism can be regarded as a travel to a destination for cultural purposes with experiences of 
unique and affective foods at the destination. Food tourism can be regarded as a travel to a destination 
for cultural purposes with experiences of unique and affective foods at the destination. Travelers 
normally have the desire for new tastes, knowledge and concepts at the destination. Although most 
travelers may not choose their destination only for food reasons, they can end up remembering their 
travel on the food they experienced at the destination. Previous research [1] indicated that food is an 
important reason for traveling as well as an essential source of tourist satisfaction; as such, appealing 
foods can serve as a destination-marketing tool. In fact, food has many roles to play for tourists: it is 
functional for sustaining life; it is entertaining; it is a way of experiencing new cultures; and it is part of 
a travel experience. In any circumstance, a destination needs to capitalize on appealing foods to create 
its own cultural capital. 
Many countries are nowadays actively promoting their food tourism in order to enhance their 
destination competitiveness. In Taiwan, for example, in May 2010 the Council for Economic Planning 
and Development launched the “Gourmet Taiwan International Action Program”üan Action Plan for 
the internationalization of Taiwanese cuisine. In June 2010, the Executive Yuan approved this Action 
Plan aiming to move Taiwanese cuisine onto the international stage and to stimulate the development of 
the island’s restaurant, tourism, and MICE industries. The objectives were to boost the global 
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competitiveness of Taiwanese restaurant industry, to flourish the Taiwan tourism, and ultimately to 
increase the tourism destination attraction [2]. 
“Internationalization of the local” and “localization of the international” are the two strategic 
directions for this Action Plan. By internationalization of the local, the government has been devoting 
to setting up an organization to promote culinary internationalization, promoting better restaurant 
service, helping restaurateurs engage in international exchanges, planning large food festivals, boosting 
the international visibility and image of Taiwanese cuisine, and raising the international prestige of 
Taiwanese chefs. By localization of the international, on the other hand, some special efforts have also 
been given by the government on assisting restaurateurs to carry out the development of overseas 
business locations, setting up a window for sampling local fine fair in Taiwan’ international airports, 
and marketing Taiwanese cuisine overseas. Some specific measures have been considered while 
implementing this Action Plan. These include setting up a culinary think tank, creating a set of 
standards of names and terms of Taiwanese dishes, helping local chefs participate in international 
culinary competitions, hosting international gourmet festivals, introducing local restaurants to major 
overseas shopping malls and department stores, marketing Taiwan’s fine delicacies through advertising 
campaigns, among others. 
Food has been regarded as a vital element of tourism experiences because it can form an important 
destination image by influencing the tourist’s destination choice or decision-making [3]. Some studies 
emphasized similar concept by stating food as an expression of place and as a destination marketing 
enabler [4-5]. While others also showed how the interrelationship between food and tourism has been 
put into practice by the development and promotion of appealing foods [6]. In order to use appealing 
foods as a destination marketing enabler, it is imperative to refine the local food with Kansei concept as 
Kansei cuisines can grasp tourists’ stomachs, touch their hearts, impress their sensory stimuli, and 
ultimately become word-of-mouth attractions to enhance the food tourism [2]. 
Kansei is a Japanese word for aesthetics and positive emotions or feeling such as happiness, 
contentment, love and pride. It represents the impressions that somebody gets from a certain artifact, 
environment or situation by his/her senses of sight, hearing, smell, taste, touch, or cognition. With all 
the impressions experienced, a complex mind pattern is formed and stored in the brain and thereby 
building the foundation for human behavior [7]. Kansei Engineering (KE), a technology of transferring 
human perceptions, emotional feelings and mental images into a tangible (new) product, has been used 
to deal with a wide spectrum of disciplines ranging from ergonomics to psychology [8-10]. Factoring 
the most affective elements into a new product is the core of Kansei design. Accordingly, one 
promising means to innovate the local food is to incorporate essential features of a renowned 
international cuisine into the local gastronomy. 
The purpose of this study is to propose an evaluation framework by employing Analytic Network 
Process (ANP) and Borda count method to select an icon dish for a local restaurant to promote its food 
tourism. The icon dish is with Kansei conception by incorporating essential features of a renowned 
international (Japanese Kaiseki) cuisine into the local (Taiwanese Hakka) gastronomy. The remaining 
parts are organized as follows. Section 2 presents the evaluation framework with a brief introduction of 
ANP and Borda count method. Section 3 conducts a case study to select the most favorable icon dish 
for a Taiwanese Hakka restaurant for food promotion. Section 4 addresses the directions for future 
studies. 
2. Methodology 
2.1. The Evaluation Framework 
In order to perform a Kansei cuisine design, this paper proposes an evaluation framework, which 
employs ANP and Borda count method. The proposed framework contains the following four steps. 
• Step one: Define the decision goal. According to the decision goal, the decision makers can properly 
gather relevant information. 
• Step two: Establish evaluation clusters involved criteria, sub-criteria, and alternatives. The related 
criteria or sub-criteria are with Kansei conceptions. 
• Step three: Apply a suitable ANP model. According to the research purpose, decision makers need 
to choose a proper ANP model—either a hierarchical structure or a network structure. 
• Step four: Select an optimal alternative. 
2.2. Analytic Network Process (ANP) 
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ANP is known as a powerful method for dealing with mu1tiple-criteria decision-making (MCDM) 
problems with interdependence among elements [26]. It has been widely used to deal with problems 
involving both interaction and feedback within clusters of elements and between clusters. ANP is based 
on mathematical theory that can solve all kinds of dependence systematically, and it features the 
network decision structures without strong restriction on the hierarchical decision structures used by 
the analytic hierarchy process (AHP). There are some differences between AHP and ANP [11-12]. The 
first difference is that ANP extends AHP to tackle dependence in feedback, and utilizes the supermatrix 
approach. Second, ANP is a nonlinear structure, whereas AHP is hierarchical and linear with an overall 
goal at the top and alternatives at the bottom. Typically, AHP is a decision-making framework that 
assumes a unidirectional hierarchical relationship among decision levels—the top element of the 
hierarchical structure is the goal for the decision model, and the hierarchy devolves to more specific 
attributes until a level of manageable decision criteria is met. In contrast, ANP does not require this 
strictly hierarchical structure [13]. Several famous ANP models in either hierarchy-type or network-
type structure can be found [14]. Generally, a hierarchical ANP model can be expressed as a way that 
the goal controls a series of subordinated clusters of criteria, sub-criteria, and alternatives. In contrast, a 
network ANP model encompasses several strategic clusters linking one by one in turn as a networked 
system. 
In order to determine the relative importance between elements, decision makers are usually asked 
to respond through a series of pairwise comparisons. These pairwise comparisons are based on Saaty’s 
nine-point scale ranging from 1 (equal) to 9 (extreme). For evaluating the weights of elements, ANP 
employs the limiting process method of the powers of the supermatrix [15]. For synthesizing overall 
priorities of the alternatives, it requires adjusting the unweighted supermatrix to keep it to be column 
stochastic [16]. Then, the weighted supermatrix (the adjusted unweighted supermatrix) can be raised to 
limiting powers to calculate the overall priorities [12]. 
Both ANP and AHP utilize ratio scale priorities to make pairwise comparisons of elements on a 
criterion. The major drawback is the amount of effort required to complete all pairwise comparisons, 
especially for a complicated problem [17]. For example, if we have a problem of 9 alternatives to be 
compared under 5 criteria, a total of 190 pairwise comparisons must be made. Such an arduous 
pairwise comparison is too difficult to be accepted by most decision makers in practice. Besides, most 
decision makers may be confused by the nine-point scale. Thus, here arises a need to seek a simplified 
approach that can skip the laborious pairwise comparisons in order to facilitate the decision making. To 
this end, this study utilizes the Borda count method as it only requires relative ranks of the elements, in 
lieu of grueling pairwise comparisons throughout the evaluation. 
2.3. Borda Count method 
The Borda count method, coined by de Borda [18], has been satisfactorily used as a way to order the 
candidates according to their sum of ranks, which is a simple summing of expressed voter preferences 
to achieve a ranking [19]. During the decision-making process, voting methods can be applied to 
facilitate decision-making by ranking and selecting candidates [20]. As a voting, the Borda count 
method represents an important step in the development of modern electoral systems [21]. It is used as 
data fusion to combine ranked lists [22]. It is defined as a mapping from a set of individual rankings to 
a combined ranking, which leads to the most relevant decision [23]. 
In Borda count, a voter ranks all candidates in a strict order by assigning different points according 
to the rank order [24]. Conventionally, the Borda count method assigns zero point to the least preferred 
alternative, 1 point to the next preferred option, and n-1 points to the most preferred one, where n 
stands for the number of candidates. However, the way of assigning zero point to the least candidate is 
unfavorable to implement the analytical calculation. Hence, this paper revises the conventional Borda 
count method by giving 1 point to a voter’s least preferred option, 2 points to the next preferred 
alternative, and n points to the most preferred one. In so doing, the Borda count can be used as a simple 
weighting method while deriving the ratio scale priorities. Namely, a specific candidate’s weight can 
be simply defined as a ratio of the total candidates’ voting points to the specific candidate’s voting 
points. 
3. Case Study 
3.1. Background 
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A Hakka restaurant, located in Hsinchu Taiwan, wishes to innovate its conventional Hakka 
gastronomies by introducing good features of Japanese haute cuisine—the “Kaiseki.” In adoration of 
Japanese tea ceremony as well as flower arrangement, the case restaurant intends to build up a brand 
new “Hakka-Kaiseki” hybrid cuisine that can eradicate the frugal, fatty and salty images of 
conventional Hakka food. To this end, an icon dish is to be identified to represent the case restaurant 
for food tourism promotion. 
To complete this task, one requires pondering several issues. First, it is critical to understand the 
features of both Hakka and Kaiseki gastronomies. Generally, conventional Hakka food is regarded as 
highly fatty, salty and savory, while Kaiseki cuisine is known as exquisite and light flavor. Second, 
Hakka and Kaiseki culinary arts are two different concepts; thus, designing a hybrid cuisine with 
Kansei conceptions requires harmonizing the essential features of both gastronomies. Third, as an 
innovative cuisine, the local Hakka ingredients (sources of food) should be the major inputs whereas 
the exotic Kaiseki features (exquisite taste and light flavor) should be the outputs. 
3.2. Features of Hakka and Kaiseki 
The Hakka food is one of the most featured region cuisines in Taiwan as well as in southern China. 
In early times, to overcome the hurdle of deficiencies in environment, the Hakka people had to work 
harder than other people (such as Han) to survive. Their principal concern was simply having enough 
to eat but the materials had to be in easy reach and low cost—primarily local vegetables and meats. As 
their lives required substantial physical labor, the Hakka people needed and were accustomed to 
relatively higher fat with more salt. Therefore, when compared with other people’ foods in southern 
China, the Hakka food was characterized by relatively parsimonious, fatty, and salty [2]. During the 
southward migration several centuries ago, the Hakka people needed to carry and preserve food; 
therefore, they developed various pickling techniques. As a result, foods like salted pork and fish, 
pickled vegetables, brewers’ grains, pickled taros, and pickled radish were very common on the dining 
table. In spring and summer, salted vegetables or brewers’ grains are in season. During summer harvest, 
the main course is taros. In autumn and winter, pickled radish becomes the seasonal main dish. For 
joyous events and festivals, the Hakka people’s favorites are fermented bean curd, meat balls and fish 
balls. Of them, fermented bean curd is perhaps a dish with the richest Hakka feature. 
In contrast, Kaiseki is a famous traditional multi-course Japanese cuisine, which is comparable to 
Western haute cuisine. It originated in the sixteenth century as a parsimonious meal designed to fight 
off hunger discomforts during a tea ceremony [2]. Over the past centuries, multifaceted rules have been 
evolved to enable the chefs to create tasty sets of meals with tiny courses, which can capture the 
feelings of natural world in ways to ensure the taste, texture, appearance, smell and color of the food 
evoking the seasons. Only fresh seasonal ingredients are used to enhance their flavor. Finished dishes 
are elegantly presented on selective plates to enhance appearance and seasonal theme of the meals. 
The original feature of Kaiseki cuisine was rooted in the Buddhist idea of simplicity. As such, 
traditional Kaiseki meal was served in a simple, private tatami-matted room in Japan. Normally, it 
comprised only a bowl of “miso” soup with three side dishes. As the guests started the Kaiseki meal by 
sipping a cup of “sake” (typical Japanese rice wine), they could either envisage the calligraphy arts 
with real flower arrangement or gaze on to a tiny beautiful garden. Today, however, some Kaiseki 
restaurants are changing to be more Western in décor. It has evolved to include more luxury food 
including appetizer, sashimi (raw fish), simmered dish, grilled dish, steamed course, and other dishes at 
the discretion of the chefs. During a formal Kaiseki dinner, the guests will normally take time to 
appreciate every aspect of the meal—from the sheer beauty of each dish to the sensual feel of the 
carefully selected utensils (porcelain, lacquer ware and glass). Consequently, Kaiseki cuisine is thought 
as the ultimate gourmet lifestyle experience and among the finest in luxury Japanese cuisine nowadays 
[2]. 
3.3. Evaluation Process 
In order to select the most favorable icon dish with Kansei design, the case restaurant formed a task 
force of five key members, including the owner, two chefs, and two Kaiseki experts. In the first step, 
the task force confirmed the goal as to select the most favorable Hakka-Kaiseki icon dish with Kansei 
conception to represent the case restaurant for food tourism promotion. In the second step, after several 
group meetings, the task force decided to adopt the following hierarchical clusters for evaluation. It 
contain three sale scenarios (P1: optimistic, P2: fair, P3: pessimistic), two gastronomic concepts (C1: 
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Hakka-oriented, C2: Kaiseki-oriented), eight Kansei criteria (S1: high fat, S2: salty, S3: savory, S4: 
shape, S5: color; S6: material, S7: exquisite, S8: light flavor), and three icon dish alternatives (A1: 
Grilled Fish, A2: Shrimp Tofu, A3: Simmer Pork), as shown in Table 1. 
 
Table 1. Clusters for evaluation 
Evaluation cluster Content
Scenarios of sales prediction P1 (optimistic), P2 (fair) and P3 (pessimistic)
Concepts of cuisine C1 (Hakka) and C2 (Kaiseki)
Kansei criteria for  Hakka-Kaiseki cuisine S1 (high fat), S2 (salty), S3 (savory), S4 (shape), S5 (color),
S6 (material), S7 (exquisite) and S8 (light flavor)
Alternatives of Hakka-Kaiseki cuisine A1 (grilled fish), A2 (shrimp tofu) and A3 (simmered pork)
 
 
In the third step, an appropriate ANP structure is required. First, selection of icon dish should be 
determined by the potential sales, which can be profoundly influenced by Kansei criteria—the essential 
features of both cuisines. Second, more pragmatically, the weights of Hakka-oriented or Kaiseki-
oriented should reflect the sales scenarios corresponding to the three alternatives. Therefore, a network 
ANP structure (Fig. 1) is used in this case study, which is regarded more sensible than a hierarchical 
structure. In the fourth step, for simplicity the task force decided to assign weights with professional 
judgments if the cluster items are less than four, otherwise using the Borda count method to assign the 
most appropriate points to all the cluster items. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Fig. 1. A network ANP structure 
3.4. Results 
Table 2 presents the unweighted supermatrix and Table 3 displays the limiting supermatrix. From 
Table 3, apparently the second alternative A2 Shrimp Tofu has achieved the highest overall priority 
(0.380), followed by A3
 
Simmered Pork (0.340) and A1 Grilled Fish (0.280). Therefore, Shrimp Tofu 
seems to be the most favorable icon dish to represent the Hakka restaurant for food tourism promotion. 
Note that the features of C2 (Kaiseki-oriented, 0.625) have surpassed those of C1 (Hakka-oriented, 
0.375) for the new Hakka-Kaiseki hybrid cuisine. Among the Kansei features, the foremost criterion is 
S4 (shape, 0.262), followed by S5 (color, 0.202), S6 (material, 0.143), and S3 (savory, 0.107). 
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Table 2. The unweighted supermatrix 
C1 C2 S1 S2 S3 S4 S5 S6 S7 S8  A1  A2  A3 P1 P2 P3
C1 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.200 0.500 0.400
C2 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.800 0.500 0.600
S1 0.238 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000
S2 0.190 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000
S3 0.286 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000
S4 0.143 0.333 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000
S5 0.095 0.267 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000
S6 0.048 0.200 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000
S7 0.000 0.133 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000
S8 0.000 0.067 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000
 A1 0.000 0.000 0.685 0.390 0.426 0.246 0.214 0.122 0.200 0.091 0.000 0.000 0.000 0.000 0.000 0.000
 A2 0.000 0.000 0.180 0.390 0.271 0.569 0.393 0.274 0.333 0.273 0.000 0.000 0.000 0.000 0.000 0.000
 A3 0.000 0.000 0.135 0.220 0.303 0.185 0.393 0.603 0.467 0.636 0.000 0.000 0.000 0.000 0.000 0.000
P1 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.200 0.250 0.300 0.000 0.000 0.000
P2 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.200 0.250 0.300 0.000 0.000 0.000
P3 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.600 0.500 0.400 0.000 0.000 0.000
 
 
Table 3. The limiting supermatrix 
C1 C2 S1 S2 S3 S4 S5 S6 S7 S8  A1  A2  A3 P1 P2 P3
C1 0.375 0.375 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000
C2 0.625 0.625 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000
S1 0.000 0.000 0.089 0.089 0.089 0.089 0.089 0.089 0.089 0.089 0.000 0.000 0.000 0.000 0.000 0.000
S2 0.000 0.000 0.071 0.071 0.071 0.071 0.071 0.071 0.071 0.071 0.000 0.000 0.000 0.000 0.000 0.000
S3 0.000 0.000 0.107 0.107 0.107 0.107 0.107 0.107 0.107 0.107 0.000 0.000 0.000 0.000 0.000 0.000
S4 0.000 0.000 0.262 0.262 0.262 0.262 0.262 0.262 0.262 0.262 0.000 0.000 0.000 0.000 0.000 0.000
S5 0.000 0.000 0.202 0.202 0.202 0.202 0.202 0.202 0.202 0.202 0.000 0.000 0.000 0.000 0.000 0.000
S6 0.000 0.000 0.143 0.143 0.143 0.143 0.143 0.143 0.143 0.143 0.000 0.000 0.000 0.000 0.000 0.000
S7 0.000 0.000 0.083 0.083 0.083 0.083 0.083 0.083 0.083 0.083 0.000 0.000 0.000 0.000 0.000 0.000
S8 0.000 0.000 0.042 0.042 0.042 0.042 0.042 0.042 0.042 0.042 0.000 0.000 0.000 0.000 0.000 0.000
 A1 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.280 0.280 0.280 0.000 0.000 0.000
 A2 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.380 0.380 0.380 0.000 0.000 0.000
 A3 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.340 0.340 0.340 0.000 0.000 0.000
P1 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.253 0.253 0.253
P2 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.253 0.253 0.253
P3 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.494 0.494 0.494
  
 
3.5. Discussion 
Based on the finding, some practical implications are discussed. Since the Kaiseki-oriented features 
have surpassed Hakka-oriented features for the new Hakka-Kaiseki hybrid cuisine, the icon dish 
“Shrimp Tofu” must possess essential Kaiseki features such as exquisite and light flavor instead of 
fatty, salty and savory images of conventional Hakka. In addition, to make the new cuisine more 
affective, the finished dishes may need to be elegantly arranged and/or artistically garnished in selected 
fine plates which material, shape, and color must well match the food. Finally, the chefs may require 
incessantly refining the Hakka-Kaiseki cuisines with new concepts inspired from, say, World’s 50 most 
delicious foods (e.g., CNNGo.com) or other literature [25], to further provoke curiosities about food 
presentation and décor with surprising elements and challenging flavors. 
4. Concluding Remarks 
This study contributes to develop an evaluation framework to assist a local restaurant to select the 
most favorable icon dish with Kansei design conception for promoting its food tourism. The findings 
can serve as culinary guides to facilitate the chefs to develop more Kansei cuisine dishes to attract 
overseas and local tourists. This paper inevitably has some limitations calling for further studies. First, 
each restaurant possesses its own featured specialties and may be interested by certain types of tourists. 
Therefore, the restaurant may need to segment the customers and focus on the target groups while 
developing the new Kansei cuisine dishes. Second, restaurant marketers and tourists may have diverse 
tastes about the new Kansei cuisine dishes. Hence, the restaurant needs to collect the opinions from the 
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customers from time to time to ameliorate the cuisine dishes and services accordingly. Third, this case 
study only dealt with one theme—the food itself in terms of eight Kansei criteria. While selecting food 
destinations, travelers may also be captivated by additional themes, such as garnish (shape, color, 
artistic decoration), utensil (quality, shape, color of pottery/porcelain/lacquer/glassware), service (menu 
design, dishes servicing order, cuisine enlightenment, servers’ attitudes, attires, and etiquettes), décor 
(lighting, garden & flower arrangement, furniture, artworks), and entertainment (music, shows). It 
deserves a comprehensive study by adding more such themes to the evaluation framework in the future. 
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